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Your Direct Line to General Electric
e The GE Answer Centef 800.626.2000




Read this book carefully
It will help you operate and main-
tain your new Microwave Oven
properly.

Keep it handy for answers to your
questions.

If you don't understand something
or need more heip. . .
Call, toll free:

The GE Answer Cenier™
800.626.2000
consumer information service

Consumer Affairs
~General Electric Company
Appliance Park
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Write down the model ar‘d
serial numbers.
You'li find them on a label inside

s smmar Iaft oidd
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These numbers are also on th
Consumer Product Ownership
Registration Card that came with
your Microwave Oven. Before
sending in this card, please wrtite
these numbers here:

MViodei No.

Be sure your Microwave
Oven is registered.

It is important that we, the manu-
facturer, know the location of your
Microwave Qven should a need
occur for adjustments.

; 1 IT IR WLiT o, Qe ST

in your Consumer Product Owner-
ship Registration Card. If you move,
or if you are not the original pur-
chaser piease write to us, stating
model and serial numbers, This
appliance must be registered.
Please be certain that it is.

Write to:

Apphance Park
Louisville, KY 40225

immediately contact the dealer (or
builder) that sold you the Micro-
wave Oven.

Save time and money.
Before you request service, check
the Problem Solver on page 33. It
lists minor causes of operating
problems that you can correct
yourself.

Serial No.

Use these numbers in any
correspondence or service calls

concerning your Microwave Qven.

i

The electric output of this

microwave oven is 600 Watts.

This microwave oven is UL listed for installation over electric

and gas ranges.

Optional Accessory

Availabie at extra-cost from ypur General Electric supplier.

JX80 Charcoal Filter Kit
Add for non-vented instaiiation.
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(a) Do Not Attempt to operate this
oven with the door open since open
door operation can result in harmfu!
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exposure to microwave energy. It is
important not to defeat or tamper
with the safety interlocks.

(b) Do Not Place any object
between the oven front face and the
door or allow soil or cleaner residue

to acocumualata on enahnn e n—‘
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{c) Do Not (‘)peraie the oven if it is
damaged. it is particularly important

that the oven door close properly
and that there is no damage to the:

{1} door (hent)

(1) door (bent),

{2} hinges and latches (broken ¢,
loosened),

(3) door seals and sealing surfaces.

N\ Tha Nuvan Chaiilld nat ha
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adjusted or repaired by anyvone
except properly qualified service
personnel.
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® Make sure all utensils used in
your microwave oven are iabeied
“suitable for microwaving”. Check
your Cookbook for specific test
to determine “microwave-safe”
utensils.

9 Paper towels, wax paper, and
plastic wrap can be used to cover
dishes in order to retain moisture

and prevent spattering.

Some microwaved foods require
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Che k our Cookbook forspecmc
instructions.

® Some foods such as unshelled
eggs and hot dogs must be pierced
to allow steam to escape during
COOKi
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Read all instructions before using this appliance.

When using electrical appliances

basic safety precautions should
be followed, including the
following:

WARNING—To reduce the risk

of burns, electric shock, fire,
injury to persons or exposure to
excessive microwave energy:

e Use this appliance only for its
intended use as described in this
manual.

e Read and foliow the specific
“PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE
ENERGY” found on page 2.

e This appliance must be
grounded. Connect only to
properly grounded outlet. See
“GROUNDING INSTRUCTIONS”
found on page 32.

e For best operation, plug this
appliance into it own electrical

outlet, to prevent flickering of
linhte
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ping of circuit breaker.

e |Install or locate this npnhance

only in accordance with the pro-
vided installation instructions.

e Do not cover or block any
openings on the appliance.

o Do not use outdoors.

e Do not immerse power cord
or plug in water.

o Keep power cord away from
heated surfaces.

e Do not let power cord hang
over edge of table or counter.

e Do not operate this appliance
if it has a damaged power cord
or plug, if it is not working prop-
erly, or if it has been damaged
or dronned

PN .

e This appliance should be ser-
viced only by qualified service
personnel Contact nearest
authorized service facility for
examination, repair or

adjustment.

e As with any appliance, close

supervision is necessary when

used by children.

e See door cleaning instruc-
tions on page 28.

e To reduce the risk of fire in
the oven cavity:

—Do not overcook food. Care-
fully attend appliance if paper,
ninctin Ar Athar Ancmaberiadibal o
piasiiv, Ul Ui LUInivuduuie
materials are placed inside the
oven to facilitate cooking.

—Remove wire twist-ties from
paper or plastic bags before
placing bag in oven.

—Paper towels and napkins,
wax paper. Recycled paper
products can contain metal
flecks which may cause arcing
or ignite. Paper products con-
taining nylon filaments should
be avoided, as they may also
ignite.

—Do not use your microwave
oven to dry newspapers.

—Do not pop popcorn in your
microwave oven uniess in a spe-
cial microwave popcorn acces-
sory or uniess you use popcorn

AP/MIAIAUuIN
labeled for use in microwave

ovens.

~—Dao not operate the oven while
empty to avoid damage to the
oven and the danger of fire. If by
accident the oven should run
empty a minute or two, no harm
is done. However, try to. avoid
operating the oven empty at all
times—it saves energy and pro-
longs life of the oven.

—If materials inside the oven
should ignite,keep oven door
closed, turn oven off, and dis-
connect the power cord, or shut
off power at the fuse or circuit
breaker panel.

o Dome prOQUCIS SUCI’I as
whole eggs and sealed con-
tainers—for example, closed
glass jars—may explode and
should not be heated in this

oven.

(continued next page)
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IMPORTANT SAFETY INSTRUCTIONS (contmued)

e Avoid heating baby fopd in
giass jars, even without their
lids; especially meat and egg
mixtures.

e Don’t defrost frozen bever-
ages in narrow necked bottles;
especially carbonated ones.
Even if the container is opened
pressure can buiid up. This can
cause the container to burst,
resulting in injury.

e Use metal only as directed in
Cookbook. Metal strips as used
on meat roasts are helpful when
used as shown in Cookbook.

TV dinners may be cooked in

metal ttays but when using shelf -

they must be replaced in their
box. However, when using metal
in mlcrowave oven, keep metal
{(other than metai sheif) at least

1-inch away from sides of oven.
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e Cooking utensils may
become hot because of heat
transferred from the heated
food. This is especially true if
plastic wrap has been covering

thao tnm amA hamadias A8 dha o
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utensil. Potholders may be
needed to handle the utensil.

o Sometimes, the oven floor
can become too hot to touch.
Be careful touching the floor
during and after cooking.

e Do not use any thermometer
in food you are microwaving
unless that thermometer is
designed or recommended for
use in the microwave oven,

o Remove the temperature
probe from the oven when not

“
1
using it to cook with. If you leave

the probe inside the oven without
inserting it in food or liquid, and
turn on microwave energy, it can
create electrical arcing in the

amana Auan walle
oven, and daulayv Ooven wans.

o Plastic Utensils—Plastic
utensils designed for microwave

SV IRNIW RS2 e NS

cooking are very useful, but
should be used carefully. Even
microwave plastic may not be as
tolerant of overcooking condi-
tions as are glass or ceramic
materials and may soften or
char if subjected to short péeriods
of overcooking. in longer expo-
sures to overcooking, the food
and utensils could ignite. For

these reasons: 1) Use micro-

wave plastics only “and use
them” in strict comphance with
the utensil manufacturer's
recommendations. 2) Do not
subject empty utensils to micro-
waving. 3) Do not permit children
to use plastic utensils without

complete supervision.

e When cooking pork follow

our directions exactly and

always cook the meat to at least

170°. This assures that; in the

remote possmlhty that trichina
may be present in the meat, it

will be killed and meat will be

safe to eat.

e Boiling eggs (in and out of
shell) is not recommended for
microwave cooking. Pressure
can build up inside egg yolk and
may cause it to burst, resumng
in injury.

e Foods with unbroken outer

“skin” such as potatoes, hot
dogs or sausages, tomatoes,
apples, chicken livers and other

giblets, and eggs (see above)
shouid be pierced to allow

e Ml oW W QY

steam to escape during cooking.
e “Boilable” cooking pouches

and tightly closed plastic bags
should be slit, plerced or vented

as directed in Cookbook. if they

are not, plastic could burst dur-

ing or immediately after cooking,
possibly resultmg in injury. Also
piastlc storage containers should
be at least partiaily uncovered
because they form a tight seal.
When cooking with containers
tightly covered with plastic wrap,
remove covenng carefully and
direct steam away from hands
and face.

e Use of the shelf accessory.

(See your Cookbook for proper
use.)

—Remove the shelf from oven
when not in use.

—Do not store or cook with
shelf on floor of oven Product

e at-Tal-Nes - Vi -

dan ayc riay resuit.

—Use potholders when handling
the shelf and utensils . The y may

be hot.

—Do not use microwave
browning dish on shelf. The
shelf could overheat. Use of
sheif with Automatic Cooking
feature is not recommended.

LI LIAMAN.
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. ® Have it installed and properly

grounded by a qualified installer.

See the special installation book-
let packed with the microwave
oven.

e The vent fan in your Space-
maker® oven will operate

automatically under certain
conditions (see Automatic Fan

Feature, page 7). While the fan is
operating caution is required to
prevent the stariing and spread-
ing of accidental cooking fires
while the vent fan is in use. For

this reason:

—Never leave surface units
unattended at high heat settings.
Boilover causes smoking and
greasy spillovers that may ignite
and spread if vent fan is oper-
ating. To minimize automatic fan
operation, use adequate sized
utensils and use high heat set-

tings only when necessary.

—iIn the event of a grease fire,
smother flaming pan on Qllrfnra
unit by covermg pan completely
w1th well—flttmg lid, cookie sheet
or flat tray.

—Never ﬂame foods under the
oven with the vent fan operating
because it may spread the

flames.

—Keep hood and grease filters

clean, according to instructions
on pages 27 and 29, to maintain
good venting and avoid grease

fires.
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Features of Your Oven

o

oor Handie. Oven doesn't operate uniess door
s securely latched.
. Door Latch. Push in to open door.
. Window with Metal Shield. Screen allows cook-
ing to be viewed while keeping microwaves con-

Pem s am

. Plastic Mode Stirrer Cover. Protects the mode

stirrer which distributes microwave energy into
the oven.

. Oven Vent.

. Oven Light. Goes on when door is opened or
when oven is operating in any function

. Oven Floor.

. MicroThermometer™ Temperature Probe. Use

with Temperature Cook and Auto Roast func-
tions only.

9.
10.

11.
12,
18.

-t

F Y

%8,
186.

Receptacle for Temperature Probe.

Touch Control Panel and Digital Readout
Display. For detailed information of each feature,
see pages 6 and 7.

Grease Filters.

Cooktop Light.

Hood Controls:

Fan Switch. Press once for high and twice for low
speeds. Press again for off.

Lamp Switch. Push and hold until lamp lights.

PPy T |

. Modet and Serial Numbers. Located inside oven

at top left side.

Automatic Cooking Chart.

Two Position Metal Shelf. Doubles the oven capac-
ity when reheating or cooking smaller food items.
(For complete use of shelf, see pages 30-31.)
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Features of Your Micror

The Touch Control Panel allows you to set the oven
controls electronically with the touch of a finger. It's

...... PR R G TP ol ) LAfTTas

designed to be easy to use and understand. With

MV W

your automatic cooking control pads for quick an

vour microwave oven. vou have the ontion of uein
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easy convenience cooking, Or you may make your

own programs to suit your individualized cooking
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Styie.
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being used, cooking mode and pertinent instruc-
tions of what to do next.

Readout

naratiir
|91

anel. Displays time of day, time or tem-
€rimnd
[AC 12197

Temp Cook. Use the temperature probe to cook by
using a preset temperature. When internal food
temperature reaches 80°, aven shows temperature
until preset temperature is reached and then turns

n‘f ICQan mama 1N\

Oi \Scc page iv.)

Time Cook. Microwave for a preset amount of time

using automatic Power Level 10 or change power ~—~—__|

laval aftar cattina tima (Qeanana 2\
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Clock. Touch this pad to enter time of day or check
time of day while microwaving. To set clock, first
touch CLOCK pad and then enter time of day. For

avamnl if ¢ima iec 1-20 tniich miimhar nade 1 2
IS iov, ICULn Numuer palus 1, o,

and 0 and 1:30 will appear in readout display.
“*Start” will flash on readout directing you to touch
START thus setting the clock. if you wish to reset or

Py TP ¢ SRy IR S PR

change time, simply repeat above process.

PDasssmw | mieal Thaiinbh ¢hic med lhafara anmdavimsa asm
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other power level number if you want to change
from automatic Power Level 10 (HIGH) for cooking

or Power Level 3 (LOW) for defrosting.

Number Pads. Touch these pads to enter Time,
Temperature, Power Level, Automatic Cooking Code
numbers or Auto Defrost food weight.

Asadbon ol Toa.imbe dlnia cnmcd Avedd
AUV LOUR. 10OULCTT U pau aliu
for desired Code number, and oven au icall
microwaves at pre-programmed power levels and
determines the proper amount of cooking times

I
d oven automaticall
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“ERROR’” Appears On Readout:

® When using Temp Cook function, you have entered
a temperature less than 80° or more than 199°.
® Doorisopenedduring “AUTO" cycle of Automatic

Cooking function. Close door and touch START.
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“PROBE” Appears On Readout: When You Plug in the QOven
® Probe has been forgotten when Auto Roast or . .
Temp Cook functions are being used. The readout panel displays five 8's and 18 POWER
e Probe is not securely seated in oven wall recep- on the upper portion and aii of the oven functions
tacle. on the lower portion. After 15 seconds, ali lights

disappear and “RESET" comes on in the upper por-
tion. Touch the CLEAR/OFF pad and oven is ready
for use.

if power is disrupted at any time, the above
sequence reoccurs, and you must reset CLOCK
after touching CLEAR/OFF.

IBL

Manual Defrost. Gentle, more uniform thawing at

'—— — automatic Power Level 3, or change power level after
' .....J PUWER / entering time. (See page 9.)
HOLD  ROAST ‘
LEFT  CODF Hold/Timer. This feature uses no microwave

energy while it functions as both a kitchen timer or
/ as a holding period between defrost and time or
temperature cooking. (See page 11.)

i Start. Must touch this pad for oven to begin any

functions.
i / . .
N MER A _Min Pad. Use with number pads to enter whole
ﬂ-/

I"
)

/ minutes.

/ ases all settings except time of day.

Auto Roast. Insert probe, touch this pad, and
/ desired number pad for Code to slow-cook or tem-
perature cook meat with automatic preset program.
(See pages 14 and 15.)

Auto Defrost. Touch this pad, then Code number,

G CONTROL Levels and defrosting time. (See page 16.)

Dg}%}]ﬂm AUTOMATIC FAN FEATURE
Cooking appliances installed under the oven might,
under some heavy usage conditions, cause temper-
atures high enough to overheat some internal parts

of the microwave oven.

To prevent overheating from taking place, the vent
fan is designed to automatically turn on at low
speed if excessive temperatures occur. Should this
happen, the fan cannot be manually turned off, but
it will automatically turn off when the internal parts
have cooled. The fan may stay on up to approx-
imately 30 minutes after the range and microwave
oven controls have been turned off. '

IC COOKING INSTRUCTIONS

Clear/Off. When touched, it stops the oven and er- .
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Cooking by Tim

The TIME COOK feature aliows
you to preset the cooking time,

The oven shuts off automatically.

Power Level 10 is automatically set
for time cooking, but you may
change this for more flexibility.

ara Y12 01
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To become better acquainted with
TIME COOK function, make a cup
of coffee by following the steps
below.

1 /ﬁ-*

Step 1: Fill a cup #s full of water

P Y. dancmannm ~Affranon Ariad

and add 1 teaspoon of freeze dried
coffee. Use a cup that has no metal
decoration. Place cup in oven and
close door.
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read-out panel shows :0 and
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Step 3: Select your time. Touch 1,
2, and 0 for a minute and 20 sec-
onds. “Cook Time", Power 10, and
1:20 appear on the display. if an-
other Power Level is desired touch
POWER LEVEL and the number al-

though Power Level 10 (HiIGH) is
preferred for this cup of coffee.

— |
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Step 4: Touch START. ‘‘Cook Time

Left”", Power 10, and time counting
down show on display.

‘

Step 5: When time is up, ove
sounds 3 times. Display flashes

(XY «4 V] oL LN o TP VN lambed memod £ L. .2
CNNW . wvelrl, gy, ala idin snut
off.

Power 10. ““Enter Cook Time"
flashes.

: Q. i want to cook my dish on a Q. ! touched the number pads and
QueStlons Power Levei other than HIGH, what seiected my power level. When |
and Answers do I need to do? touched START, however, my oven

A. To change the Power Level, didn’'t come on. Why not?

Q. | set my oven for the time called
for in the recipe but at the end of

the time allowed, my dish wasn't
done. What happened?

A. Since house power varies due
to time or location, many Time
Cook recipes give you a time range
to prevent overcooking. Set the
oven for minimum time, test the
food- for doneness, and cook your
dish a little longer, if necessary.

touch the POWER LEVEL pad.
“‘Enter Power’ flashes on the dis-
piay panei. Enter the desired
number.

Q. Can | interrupt my Time Cook
function to check the food?

A. Yes. To resume cooking, simply
close the door and touch START.
NOTE: Microwave power will not

come on until you are readv. You

Ve & QY

must touch START for cooklng to
begin.

A. The TIME COOK pad must be
touched before setting the number
pads or eise your oven wiii not be-
gin cooking.

Q0




How to Use Manual Defrosting
I

MANUAL

The Defrost setting is designed for
even thawing necessary for large
amounts of food and is one of the
most important advantages of a
microwave oven.

® Power Level 3 is automatically
set for defrosting, but you may

blldllg(:.‘ this for more TleXlDIIIIIy

See your Cookbook for the
complete defrosting chart.

To become better acquainted with
your Defrost function, defrost fro-
zen pork chops by following the
steps below.

Step 1: Place package of frozen
choos in the oven and ciose door.

Step 2: Touch DEFROST Display

reads 0 and Power 3.
Time' flashes.

“Entor Def
| =4

LR

Step 3: Touch number pad “8” then
MIN Pad. “Def Time”, 8:00 and

----- . S

Power 3 are dispilayed.

) L) (7] L
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Step 4: Touch START. “Def Time
Left” shows and time counts down
on d.sp'a‘y. When cycle is com-
pleted, “END" flashes, the oven
signals and automatically shuts

off.

-//%
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Step 5: Turn package over, close
door and repeat Steps 2, 3 and 4.

Step 6: When oven signals, “END"”
flashes and oven shuts off. Re-
move package and separate chops
to finish defrosting.

Defrosting Tips

® Foods frozen in paper or plastic
can be defrosted in the package.

® For even defrosting, some foods
need to be broken up or separated
part of the way through the defrost-
ing time,

® Homemade dinners can be fro-
zen in shallow foil trays and heated
for Iater use. Select foods which

® Pre- packaged frozen dinners

an ha Adafrnctad and mi
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cooked. |

® Check your Cookbook for other
defrosting tips.

Questions
and Answers

Q. When | press START, | hear a
dull thumping noise. What is it?

A. This sound is normal. It is letting
you know the oven is using a
Power Level lower than HIGH.

Q. Can | Defrost small items in a
hurry?

A. Yes, but they will need more fre-
quent attention than usual. Raise
the Power Level after entering the
tirr y touching POWER LEVEL
and 7 or 10. Power Level 7 cuts the
time in 2; Power Level 10 cuts the
time to 3. During either, rotate or
stir food frequently.

Q. Can | open the dcor during DE-
FROST to check on the progress
of my food?

A. Yes. You may open the door at
any time during microwaving. To
resume defrosting, close the door
and press START

Q. Why don't the defrosting times
in the Cookbook seem right for my
food?

A. Cookbook times are average.
Defrosting time car: vary according
to the temperature in vour freezer.
Set your oven for the time in-
dicated in your Cookbook. If your
food is stiii not compietely thawed
at the end of that time, re-set your
oven and adjust the time ac-
cordingly.

Q. Can i seject 2 Pcwer Level other
than automatic Pocwer Level 3 for
defrosting?

A. Yes. Some smaller foods may be

defrosted quicker on higher Power
Levels but for even, carefree de-

frosting, Power Level 3 is sug-
gested. Check the chart in the
Cookbook for specific times and
Power Levels.
Q. Wheni'm er‘ief’ngrli u
no seconds do i n

then “0"?

A. No. You touch the number pad
then the MIN Pad which automati-
cally enters two “00".

-
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Cooking by Temperature

For many foods, internal temperature is the best

test of doneness.

Roasts or poultry are cooked 0 pe
T

temperature cooking. Heating o
accurately to a serving tempera

simple and easy.

TEMP COOK takes the guesswork out of cooking
because the oven shuts off automatically when the

The Temperature Probe

The temperature probe is a food thermometer that
gauges the internal temperature of your food; it
must be used when using TEMP COOK or AUTO
ROAST Foiiow the directions for use and insertion

food is done.

How to Temp Cook a Roued Beef F{ib Roast to Medi

Step 1: Insert temperature probe
as directed in Cookbook and at-
tach probe securely in oven wall.

77— |
W A
Step 2: Touch TEMP COOK. The

display panel shows F and Power
10. “Enter Temp” flashes.

R
-'//7 ]| &= ] ]
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Step 3 Touch 1, 3, 0 fgr 130°.

“Temp', 130 F and Power 10 show
on display.

Step 5: Touch S
+

1 Mo |
1 s | |
| 4A&)—

Sten 4: Touch POWER LEVEL pad.
“Enter Power" flashes. Touch 5 for
MEDIUM power. “Temp”, 130 F
and Power 5 shows on display.

ARL.
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than 80°, display will show
“COOL" or if temperature is 80° or
above, display shows temperature
counting up.

Siep 6: When 130° is reached, the
oven will sound and automatically
shut off. Remove probe and food
from the oven.

if internai
rocast is less

Cookin

TTr=
® Use alower power level setting;
it will heat more evenly even
though requiring more time.
® Be sure frozen food has been
completely defrosted before insert-
ing probe, Probe may break off if
used in frozen foods.
® Always insert probe into the
center of meaty areas; take care
not to touch the fat or the bone.
® |[nsert probe as horizontally .
possible into foods as directed in
the recipes. Make sure the handle
does not touch the food.
® Use the clip to keep the probe
in place while heating.
® Cover foods as directed in
Cookbook for moisture control and
quick, even heating.

Questions
5

ﬂ
a
)
7
E
o
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Q. After | followed the steps and
touched START, “ERROR flashed
in the dispiay and a signai
sounded. What is wrong?

A, "ERROR" flashes on display if
you set the temperature either be-
low 80° or greater than 199°. The
oven tells you between the flash-
ing of “ERROR’ what the in-
correct nnfry WwWas fhnf \JIOU set. Tn
re-enter, touch CLEAR/OFF pad
and begin steps again.

Q. Are there any foods | can't
TEMP COCK?

A. Yes. Deiicaie butier icings, ice
ream frozen whinnad tonninas
ream, frozen whipped toppings,
etc., soften rapidly at warm tem-
peratures. Batters and doughs as
well as frozen foods are also diffi-
cuit to cook preciseiy with the
probe. It is best to TIME COOK
these foods.

Q. Why did “"PROBE’ flash on the
dispiay after | touched Start?

A. “PROBE" will flash on the dis-
play if you have not securely
seated the end of the probe into

the receptacle i in the oven wall or if

3 8 A 100 1 A2 S Av)

you touch TEMP COOK and have
forgotten to use the probe.

O

e my probe in the
: inserted in the food?

e is ieft inside the
hing the oven \unll and

T UV

-
not inserted in food, you may dam-
age the oven.

T @
5o
Q

or

Q. Can | TEMP CCCK different
portions of focd at different
temperatures?

A. Yes. The temperature probe
muae you the freedom to cook dif-

21O 104 (S1 040

ferent por‘uons of food at different
temperatures to suit individual eat-
ing styles. Simply place the pro’

in the food and change the ter..

10




Your HOLD/TIMER, which dper-
ates without microwave energy,

277

has three timing functions.

It operates as a Minute Timer, it
can be set to delay cooking or may
be used as a hold setting after
defrosting. Hold/Timer can be set

up to 99 minutes and 99 seconds.
Step 1: Touch HOLD/TIMER pad.

INS s/ F TVl §

The read-out panel shows :0. “En-
ter Time’ flashes.

Step 2: Select the amount of time
you desire. Touch the appropriate
number pads. if, for exampie, you

are timing a three minute phone
call, touch 3, 0 and 0. The readout

panel shows 3:00 and “HOLD”
appears on display.

Step 3: Touch START. The readout
display shows the time as it counts

£ H "
down, and “Hold Time Left".

Stez 4: When time is up, oven
sounds. The readout flashes “END”
and the timer turns off.

used to program ‘‘standing
between microwave cookin

(o]
—
C
3
0

"

tions. The time can range from one

H -~ Q0
second {6 99 minutes and 99 sec-

onds. A HOLD, or *‘standing’ time
may be found in some of your own
recipes or Cookbook.

To set the oven to delay cooking
up to 99 minutes follow Steps 1
and 2 to enter hold time, then set
time or temperature desired before
pressing START. When holding be-
fore temperature cooking, be sure
probe is in food before pressing
START.

=How o Defrosi—Hpic/Time—Time Cock

To help you become acquainted with the HOLD/TIMER feature as used w
Steps below to defrost a frozen casserole for 15 minutes, then hold 10 min

Temp Cook after Hold/Timer, be sure to insert probe correctly as shown on

Step %: Remove casserole from the
freezer and place in oven. Touch

the DEFROST pad. The readout

panel shows “‘Enter Def Time”, :0,
anr Bower 3.

and Power 3 appear on the display
panel. (Defrosting is automatically
set on Power Level 3 but can be
changed by touching POWER

LEVEL pad and the now Dolmnr

— Qi UuiIv JIcve o wol

I 7
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Step 4: Touch 1, 0, 0, and 0 to hol
n .

for ten minutes. 10:00
appear on the display.

PINJINS T sri g

Step 5: Touch the TIME COOK
pad. The display shows *“Enter

Time”, :0, and Power 10

Step 6: Touch 2, 5, 0
twenty-five minutes of cooking
time. ““Cook Time’”, 25:00, and
Power 10 appear on the dis-

play panel.

0, and 0 for

Step 7: Touch START. “Def Time
Left””, Power 3, and 15:00 counting
down show on display. As each
function is automatically per-

H 1 [y
formed oven display shows en-

tered information.

Q. What will happen if | acciden-
tally reverse the instructions?

A. If you accidentally reverse the
seo'ence of programming instruc-
tic your oven automaticaily
rearranges your program. Defrgst-
ing always comes first, then hold,
and then the cooking function.

Q. Can ! Defrost-Holcd oniy ocn my
oven?

A. Sometimes you may want to de-
frost a food, hold it, and refrigerate

i All ~A
it to be cooked later. All you need

to do is program in Defrost and
amount of time. Then program
Hold and amount of time. Put your

thawed dish in the refrigerator and
cook later at a convenient time.

NOTE: Allow foods to remain at
room temperature only as long as
safe. Times will vary.

Q. | programmed my cven for a
specific defresting time but it de-
frosted longer thean necessary.
What happened?

- . "
A. When instructions conflic

oven carries out the last instruc-
tion. You may have set the oven to
Defrost for 4 minutes, Hold/Time
for 2 minutes, and then Defrost for
6 minutes. In this case, the oven

would Defrost for 6 minutes and
Hold/Time for 2 minutes.

T ewn/ploH ey esn oimon | auupladina fo Burooe
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Automati

ﬁ The Auto Cook pad may be used
A 1 . HSo Jiy -

UTu — to clluulldle your need to IOOK
IIGEEBE up cooking time in the Cook-
book, ar guessing how long to
set coagking time. By actually
sensing the steam which escapes as food micro-
wavne thiec fantiira aritammatiaal rnd o

waves, nis ieatiure autunlau\,ally deUblb the oven’s
cooking time to various types and amounts of food.

Because cooking containers must be covered, this
feature is best with foods which you wish to steam
or to retain moisture. Foods which are best micro-
waved uncovered or only ugntly covered shouid be
cooked using time or temperature settings.

After touching the Auto Cook pad, and pressina

SRR MUVR pas, pIeSSHly
Start, you wull see the word AUTO on the readout,
which indicates that the sensor has been activated
to sense steam from the food. To prevent the es-
cape of steam from the oven, do not open the door
while the word AUTO is on the readout. If door is

opened, ERROR appears. Close door and touch
START immediately.

Setting 1, which is designed for easy reheating of
foods automatically turns the oven off as soon as

the sensor detects steam from the foods. Other
Auto Cook contiroi settings, which are for fresh or
frozen foods, need additional time after steam has
been sensed. For these foods, the oven determines
the amount of additional tlme needed, then auto-
matically switches the oven to Time Cook for the
necessary cooking time remaining. Oven beeps
when it switches to Time Cook (AUTO on readout is
replaced by numbers indicating cooking time), and

oven door can be opened for stirring or rotating food.

Be careful of steam when removing tight covers.
When you remove cover, direct the steam away

from hands and face.

Be sure the exterior of the cooking container and
interior of microwave oven are dry.

Always cover food containers using lids or plastic
wrap. Piastic wrap shouid be ioose over food io
allow for expansion. Seal by pressing plastic wrap
firmly around edges. For best results, never stretch
plastic wrap tightly over food, or use tight-sealing
plastic lids.

Always stir or rotate after beeping signai.

NOTE: Use of wire sheif with Automatic Cooking is
not recommended.

N
g
I\W%ﬂ W

Use microwave-safe casserdles or
bowis for entrees and veget\ables

Cover with lids that fit. If lids arenot
available use nlastic wrap. Plastic

CYCHCLIT, UST piacuv Qoviv

wrap shoulid be loose over food to
allow forexpansion. Seal by pressing
plastic wrap firmly around edges.

Use oblong or square containers
for chicken or corn on the cob.

~ s

Piastic wrap covering shouid be
lpose over fnnd to nllnu: fnr
expansion. Seal by pressing plastic
wrap firmly around edges.

Frozen Entrees in Paperboard Tray:
Do not remove film over tray; re-
move tray from box. Thick entrees

are
may need !O.".ge. time. See chart

on page 24. Frozen Food in Metal
Tray: Remove top foil, reinsert into
box and close ends.

Do not use paper plates withiauto-
matic cooking. Use microwave-safe
plates or bowls for reheating Cover

with plastic wrap {(you can still

use paper plates with reqular Time

ayc altco

Cooking, Defrostmg etc)

Slit plastic pouches 1-inch as
shown above. Break food up tho-
roughly after oven signals For al-

Paremaba . onm b b DA A~

werliatile pUUbll lllBlllUU ST payre CU
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Follow control panel or Automai .
Cooking Chart settings for casse-
roles. Cover casserole meat and

H anira Onnl hnt
vegetables with sauce. Cool hot

ingredients or sauces. If not, use
TIME COOK. :




Piace covered food in
oven. Touch Auto Cook
pad. “Enter Code” flashes

Touch number pad for
desired code. Code 2
shiows and “Start” flashes

on readout. on readout. Touch START.
Linderstandina Autom atic Cookin
-l I W W RaLAl IS ls F anaNws A A4 JAV]R]

Automatic cooking c
give you easy aut
foods.

Codes are arranged in lowest to highest amount of
poerer. For example, Code 1 gives least microwave
¢ .ing power, Code 2 gives more power than Code
i, Code 3 increases power over Code 2 and so on.

des 1 through 9 are desngned to
atic resuiis

C resuits with a number of

0

Tha Drnfnrnnnn Crantral

1 18% 1 witwi Wl i IR l‘l A4 ]

Another feature to give you more ﬂelelllty in Auto-
matic Cuukiﬂg is the plvlvlcllbp Control, which can be
used to “fine tune” the power of Codes 2 through 9. By
simply adding a 1 after a Code, you can set the oven to
cook using 20% less time than the code would regu-

larly deliver. For example, if Code 4 cooks your vege-

g
A
7 X /—

4

Touch Auto Cook Pad.
Code” flashes on readout.

“Enter

Word AUTO shows on
readout, indicating steam
sensor is activated., DO
NOT OPEN DOOR. MAY
AFFECT COOKING PER-

FORMANCE.

Beep sounds when steam
is sensed and AUTO is
replaced by cook time,
Rotate or stir food. When
done, oven beeps and
stops.

0O
NV 9 1()

Touch number pads 4 and 1 in that
order. Code 4 shows and “Start”
flashes on readout.

Cndoc & Drefarence Control

A A4 L2~ I 1wivi Wi IUF 188 V1)
Code 1, which has the least power, is used for quick
reneating jobs whiie the ionger cooking foods iike
stew or chili use higher codes. A Cooking Chart and
recipes, starting on page 17 give many tested uses for
automatic cooking codes. Remembering that you can
adjust the power up or down by increasing or decreas-
ing the Code will give you added flexibility.

tables more done than you like them, set Code 41 next

llllle anu yUU W|ll gel 4U'/0 Iebb bUUKlllg lllllU

Likewise, if you wish slightly more time than a code
delivers, add a 9 after the Code. For the vegetables in
the example above, Code 49 would provide 20% more
time for cooking than would the regular Code 4.

A

|
' &—

V. Al

SRNNWA | | orc |

Touch START. AUTO shows on
readout display. DO NOT OPEN
DOOR until first oven signal, then
rotate dish 1/2 turn, Clese door and

touch START to finish cooking.

13
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SN Auto Roast uses the tempera- Just as in conventional roasting, only tender roasts

AUTO ture probe to cook to the should be Auto Roasted until specmed internal

“ desired serving temperature. Un- temperatures are reached. Less tender roasts

S ike Temp Cook, which uses a should be microwaved by time, according to the

single power level, Auto Roast Cookbook which comes with your oven. Compiete

uses up to 3 power settings which automatically information on preparing roasts for microwaving is
switch dunng roastmg, thus providing even tender in your Cookbook.

cooking results without overcooking.
Preparina Rnacic for Auto Roas
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iender beef roasis on frivei Pouliry, pork or ham roasis need Piace meat with probe in oven. in
in microwava cnfn dich lﬂear? nA trivuat AAA VL Anm watar ta raact eart hia and Af nraha firmhy int~
By ass IVIvIFQ Ve OQIv o LI AR-11 8 1 u lvcl. NUu /& \.aup walcil v ivaoti =111 MIT Tilu VI iV ullluy Hity

probe from front honzontallv into dish, cover with plastic wrap. (For rece
center meaty area not touching  cooking bag method, see cook-
bone or fat. Cover with wax pnaper book.) Insert probe into center

meaty area.

How to Auto Roast Beef to Rare
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Roast Code”. Touch number pad

Flashes. Touch START. Readout shows AUTO.
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| witct er as meat’s tempera-
ure nses This prevents toughenlng or overcooking.
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2. At 80°, readout switches to show meat’s internal N
temperature. HOLD for 1 hr., then shuts off. Hoid ﬁrevems

mmalimm whila Lannins maat warm
>OOKINg Winie Keeping meac wari.
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Auto Roast Chart

® Use containers and coverings as directed at left. Place probe correctly in roast before cooking.
¢ ‘urn over when 80° (except pork) has been reached.

Beef
Tender Roast
Rare 2 80° 125° i2-14 5-10
Medium 3 80° 140° 14-16 10-15
Well 4 80° 170° 17-18 30
Meatloaf 4 No Turn 170° 30-40 5-10
(loaf or round) Over
Pork
Loin Roast 4 120° 170° 18-20 20
Precooked Ham 1 80° 115° 17-19 5-10
Poultry
Whole Chicken 5 80° 190° 13-15 20
(31b.) '
Turkey Breast 4 80° 170° 13-15 20

(Insert probe horizontally into meatiest area.)

"Recommended standing time before serving.

Automatic Simmer (Auto Roast Code 6)

Total time includes time to bring food to 180° and
hold at that temperature untii done.

Your Cookbook has a chapter on Automatic Sim-
mering, including charts and recipes. Refer to this

chapter for additional techniques and cooking time.

ROAST
CoOE

Set Auto Simmer like Auto Roast,
example left. Readout shows
AUTO until food is 80°, then

cewitrhae tn ehnw fAand teamner-
SWICNRES & SNCW C0T W&est

ature until 180°.

Oven switches to HOLD at 180°
until you remove food and turn oft
oven. If stirring is recommended,
you can reset oven by retouching

START. Touch CLEAR/OFF after
cooking.

15

Automatic Simmer
(Auto Roast Code 6)

Vatalda

Food Time/Hrs.

Beef
Pot Roast” 6-8
Stew 6-8
Chili 11-13
Chicken*
Stewing 11-12
Broiler/Fryer 4-6
Ham or Pork
Roast 4-6
Soup
Stock/Vegetable 3-6
Split Pea 13-15

‘For frozen, add 2 io 3 nours.

.




Automatic Defrosting

F A el I TAGEN v Wwil WW R ls
Wlth the Auto Defrost feature When the oven reaches half of the total defrosting
the oven automatically sets th e time, the readout flashes “TURN", teiling you to
defrosting time and Power Levels turn food over and will not continue defrosting

S G&IToSUNng until

door is opened and “Start” is touched again.

After defrosting time is complete, the oven automat-
ically goes into a holding period as shown on the

for you. You choose the appro-

w
priate Code number from 1 to 6

for the food you are defrosting, then enter the food

nA tanthe ~Af &

weight in pounds and tenths of a pound (see Con- Automatic Defrostmg Chart on this page. This
version Chart below) and touch START. The oven is holding period is necessary to finish the defrosting

designed to calculate trpe defrosting time and
changes Power Levels during defrosting to give
even defrosting resuits.

| I = - » A - -— - -
FAOW 10 Séet AUto Detrost

NOTE: Before you begin, ¢check the Auto Defrost chart located at the bottom of the oven when you open the
door. This chart shows minimum and maximum food weights for each Code number. You will need to know your

food we:ght and correspon\dmg Code before beginning. NOTE: If “ERROR” appears after entering food weight,
check the Code Chart to make sure that weight corresponds to the Code number entered.

of the interior of the food.

Step 1. Remove frozen meat from
package and place in microwave-
safe dish. Piace in oven and ciose

CODE

Step 5: Touch START pad. Defrost

A

time begins counting down on
readout

L2110 (O L0 1 08

Step 8: When defrostmg tlme is
completed, oven automaticall:
switches to a HOLD period of 5
minutes for Code 3. “HOLD” shows
in readout. When holding time is
finished oven signals, “END”
flashes, and oven turns off.

P P ¥

Step 2: Touch Auto Defrost Pad. o0k
“Enter Code" flashes on readout.

Conversion Chart

Step 3: Enter selected Code from
Chart. For example, Ground Beef
calls for Code 3.

I s WY o W st B
19121 1Al |5
| &

- — -
Step 4: Enter weight. For ex; mple,

touch number pad 3 and 0 for
weight of 3 Ibs. Display shows 3.0,
Code 3 and “Start” flashes.

Step 6: When 'z the defrosting time
is completed, the oven signals and
*TURN" fiashes in readout instead

If the weight is stated in pounds and
ounces, the ounces must be con-
verted to tenths (.1) of a pound.

of time counting down. Open door

and turn package over. Ounces Pounds
1-2 A
Step 7: Close door and touch the 3 .2
START pad. Readout shows re- 4-5 .3
maining defrosting time counting 6-7 4
down. 8 5
9-10 .6
11 7
12-13 .8
14-15 9

Automatic Defrosting Chart

MIN.-MAX HOLD RECOMMENDED
CODE WEIGHT TIME* FOODS
1 5—49 Ibs. 5 min. Chicken pieces *In Auta Defrost, it is
2 5—3.9 Ibs 5 min Fish necessary to a|I0w the
3 .5—5.9 ibs 5 min Ground Beef meat to stand during
4 3.0—59 lbs. 20 min Roasts, Bone In hotding time. You may
5 3.0—5.9 ibs. 20 min Roasts, Boneless take the meat out of
6 .5—3.9 Ibs. 5 min Steaks and Chops the oven if you prefer.

|
|




. .omatic Cooking Control is a fully automatic
electronic control system that lets your microwave
oven do the cooking for you. The charts and
recipes in this section are designed to help you

Smmboswo
make the most of this truly new feature.

Standard cooking techniques require setting the

oven for a specified cooking time or a selected fin-

ished temperature. And that means looking up
recipes in a cookbook. . .trying to convert old
recipes for microwave cooking. . .or just resorting

to guesswork. This control method works on an
entirely different basis—with a special electronic

LESIS PYNMIG UiIvver W

sensor that detects steam from cookmg food. The
oven “knows” how the food is cooking; so it can
automaticaily set the correct cooking time and
maintain the proper power level for different types
and amounts of food. And it's adjustable to suit
your individual taste.

Faecv to Use

_HU,

Simply touch two control pads—AUTO COOK and
the desired Code number—and then START. A

chart on the oven control panel gives a complete
list of Codes for frequently prepared foods. The
readout dispiay shows AUTO until steam is sensed
and then signals, and displays time counting down.
D -ing AUTO, oven should not be opened, but
V. n oven signals, most foods should be turned,
stirred, or rotated. Check the Automatic Cooking
Chart for suggestions.

Appropriate containers and co

i Paiv [2Y
good cooking results. Containers shou

Foods Recommenqed

llg [ | IVVI.JV -l A

.
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uid
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size to the size of the food being cooked. Coverings
such as plastic wrap secured on all sides, the lid
that came with the container, or microwave-safe
plastic domes are ideal. For exam ples of containers

and ooverlngs, see page 1< and the TOIIOWII’IQ reCIpe
section of this book.

Preference Control

With Preference Control, you can adjust the Auto-
matic Cooking Feature .to your individual taste by
adding either “1” or “9” after Code number. If after

trying the suggested Code, you would prefer less

ookmg time, simply add the number “1” after the
Code and the oven automatically lessens the cook-

ing time by 20%. If you wish more cooking time, add
“9" after the Code to increase cooking time by 20%.

Automatic Roasting

Automatic Rnaeﬂnn uses the fpmpamfnm nroha

TEIW IR TSRS wovw VikluI v wive

rather than the electromc sensor to cook meats
evenly to the desired degree of doneness. The oven
continuaily monitors the food’s internai tempera-
ture. Unlike ordinary Temperature Cooking, the
oven changes power levels two or three times
depending on the degree of doneness during cook-
ing to give you the best results automatically. Meat
is cooked eveniy, without toughening because iower
power levels are used as the meat temperature rises
thus cooking meats evenly while retaining the nat-
ural juices. After cooking, the oven switches auto-
matically to Hold for an hour. Food stays warm

s L

without overcooking.

Foods Not Recommended

A wide variety of foods including meats, fish, casseroles,

‘vegetables, leftovers, and convenience foods can be Auto
Cooked. Match container size with the food, cover
securely, and do not open door during AUTO cycle.
W’ ~n oven signals, turn, rotate or stir as recommended in
C <book or chart on pages 24 and 25.

Recipes and foods which must be cooked
uncovered, or which require constant atten-
tion, or adding ingredienis during cooking
should be microwaved by TIME COOK. For
foods that microwave best using temperature
probe, use TEMP COOK or AUTO ROAST.
Foods requiring a dry or crisp surface after

Y P Y PN TRy AL TIR AP NN

COOKiINng COOK Dest with TiME COOK.
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The benefit is automatic setting and control of cooking, but just like conventional microwaving you must
check the food after the AUTO cycie (oven beeps and cook time begins to count down on display) and turn,

rotate or stir as recommended.

T~ A
10 A

For meat and fish Ioaves use either

bhm rAaiimad e land malmcmiiimiin o

LT TUUIIU Or 10dt uuwave-sale
containers. Fish Ina es made with

ipaves RaT WY

precooked or canned fish use Auto
Cook Code 4. Beef loaf uses Auto
Cook Code 8. Cover with plastic

VYT L Yoy mbmban 1L Saiwen ~f

wrap and rotate % turn after oven
signals. See the chart on following

page for recipes.

Whole Chicken, chicken breasts
and pieces, or turkey parts shouid

be placed in a microwave-safe 8-

in. square dish, 12 x 8 x 2-in. dish
or 3 gt. casserole. Cover securely
with plastic - wrap or container lid.

PPy 7y,

if COOKing bag is used for whoie
chicken, shield breast bone with

FWINE W WUL WWITY VWL

small strlp of foil. Rotate dish %
turn when oven signals. Use Auto
Cook Code 4.

Pork chops automatically cook well
in8 X 12 x 2-in. dish, covered with
ninas aswmem A [ S S

plastic wrap. Add barbeque sauce
or other sauce on each chon

Mlcréﬁva\/evas?laé A:L‘J'tovéask'é.c‘)’de
49 which is Code 4 with the added
digit 9 giving the Code 20% more
time. (See page 17.)

Fish fillets, whole fish or seafood
pieces shouid be in single layer in
fiat pie plate or oblong dish to fit.

Cover with piastic wrap or con-
tainer lid. Use Auto Cook Code 6
for fillets and Auto Cook Code 1
for seafood pieces.

Chuck or rump roasts shouid be
placed in a cookmg bag with %
cup water or marinade (see mari-
nade recipes on page 98 in
Cookbook) and placed in a micro-
wave-safe dish. Cut bag to fit ciose
to the size of the roast and tie open
end securely Cut a 1-1'%%" slit near

the tie. Use Auto Cook bOOe g for
cooking.

How to Aaapt Microwave Casseroie HQCIpeS

Use the following step-by-step instructions and tips when adapting your casserole recipes for Automatic

Cooking.

Spare ribs and brigket should be
automatically cooked in round
glass container with lid or plastic
wrap. Make sure liquid covers meat.
After oven signals, turn over or
rearrange meats often.

1:

Select recipes that do not require adding ingre-
dients at different stages during cooking or
recipes that require extra attention, stirring

topped casseroles, remove cover after oven sig-
nals and add topping, then continue cooking
uncovered.

or rotating. 4: Allow precooked ingredients or hot sauces tr
2: Use microwave-safe containers that are appro- cool slightly before adding other ingredients.
priate in size to the food amount. Use 3 qt. con- 5: Meats and vegetables should be submerged in
tainers or less. liquid.
3: For saucy casseroles, cover container with lid or 6: After oven signals, rotate dish % turn and stir

plastic wrap. (No vents.) For cheese or crumb-

=y

2}

covering all ingredients with liquid.
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MEXICAN MEATBALL CASSEROLE
Auto Cock Code & \a‘\yp 7ox. CooKing Time—35 lTliﬁ.) iviakes 6 1o 8 Servings
1ib.groundchuck .............. In large mixing bowl, place meat, bread crumbs, pepper, salt, chili
1/2 cup dry bread crumbs powder, onion and egg. Mix well and form into 12 balls. Arrange balls
1/8 teaspoon pepper in a circle in 2 qt. casserole. Set aside.
1/2 teaspoon sait :
1 teaspoon chill powder
2 tablespoons dry minced onions
1 egg
1/2cupregularrice ............... In small mixing bowl place rice, beans, tomatoes and chili powder.
1 can (i5% oz.) kidney beans Mix weil and pour in center of casseroie and over meatbaiis. Cover
{undrainad) and microwave at Autc Cook Code 6. Rotate 1/2 turn when oven
1 can (16 oz.) tomatoes, chopped signals and time remaining appears on readout.
and undrained
X 1 tablespoon chili powder
N
é
CHICKEN TERIYAKI
Auto Cook Code 4 (Approx. Cooking Time—29 min.) Makes 4 Servings
1/4 cup soy sauce................. In 2-cup glass measure, place soy sauce, honey and sherry. Stir until
1/3 cup honey blended Add cornstarch; mix well. Microwave at HIGH (10) for 3 to
1/3 cup sheirry 3-1/2 minutes, stirring every minute untii thickened. Tie chicken iegs
4 teaspoons cornstarch and place in 12 x 8 x 2-in. microwave-safe dish, breast side up. Brush
with half of sauce (reserve half for later use.) Cover with plastic wrap,
1 whole chicken (about 3 Ib.) no vent. Microwave on Auto Cook Code 4. When oven signals and

time remaining appears on readout, apply remaining sauce, recover

auu uuuuuue bUUl\illg
*If breast bone seems prominent, a 1” strip of foil may be placed over bone to prevent splitting of wrap.

\
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Auio Cook Code 7 {Approx. Cooking Time—i ar. i5 min.) iviakes 6 Servings
1 can (10-1/2 oz,) condensed ...In small mixing bowl mix soup and milk; reserve 1/2 cup of the
cream of mushroom soup  mixture. Blend remaining soup mixture, rice, mushrooms and half of
1-1/4 cups milk (1 soup can full) the onion soup mix. Pour into 12 X 8 x 2-in. glass dish.
3/4 cup regular rice, uncooked
i can (4 0z.) mushrooms, siems
and pieces

1 pka. (1-1/2 oz.) dry onion soup mix
1 cut up chicken (about 3 Ib.) .. .Place chicken pieces on rice mixture, arranging with meatiest pieces
to outside of dish. Pour reserved soup mixture over chicken and
sprinkie wiih remaining soup mix. Cover with piastic wrap, no vent.
Microwave at Auto Cook Code 7, rotate 1/2 turn when oven signals

and time remaining appears on readout.

\
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FaliorsNs 8 , S8 FWwealw § VVIFUU IBGWEIERE & B BIVWENW ' GET S W WMIWY Wil W W AW WINNW Wi ts
O mmivm Bana mu. 1'Auto Cook” O i Bama mn 1"Auto Cook”
ru:vlyc l'ﬂs‘ . code nc\'lpe r.s‘: Y. code
Classic Ham Loaf 112 8 Sweet & SourHam | 121 5
Basic Meat Balls 84 5 Chicken & Dressing 140 4
Sauerbraten Beef Ring 92 2 Round Saimon Loaf 164 4
Basic Meatlcaf o1 ] Beef Burger Streganoff 82 7
Crumb Coated Chicken 140 4 BBQ Franks 131 2
Pork Chops Rosado 118 6 Cheese Stuffed Meatloaf N 8
Casserole of Beans & 131 5 Polynesian Swiss Steak 97 8

Sausage Chow Mein 119 6
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Whole or large halves of vegeta-

hias o An Ams arme mr asissmmb

e aubll ad uaumluhcl Ul syyuasn
use Auto Cook Code 5. Use round
or square container close to the
size of vegetable. Add '2 cup water.
Cover with lid or plastic wrap. Turn

: o
cauliflower over after oven signals.

For other vegetables, rotate ' turn
when oven signals.

Frozen Veaetahles

SRS TSP v ww

Pieces or slices of vegetables

4 17

lcquuc /4 w 72 bup Ol water Use
annronnate size covered container.
Stir or rotate after oven signals.
Use Auto Cook Code 5.

Precooked/canned vegetables

should be placeu in round con-

tainer similar in size to amount

being cooked (at least half full).
Cover and stir well after AUTO
cycle. Use Auto Cook Code 1.

f
TQUIDE =< B
N\Rp B

Biock or ioose pieces of frozen
vegetables should be placed in
suitable size container (at least
half full) covered with lid or plastic
wrap. Add 1 or 2 tablespoons

water. Stir after oven signais. Use
Auto Cook Code 3. _

Pouches of frozen vegetabies
should be slit 1” in center before
placing directly on oven floor. Use
Auto Cook Code 4. After oven sig-
nals, rearrange vegetable and rotate

poucn Y turn.

20

Aiternaiely, frozen vegetabies in
pouches can be slit with an “X”
shaped slit and placed in glass
container with “X” downward. After
cookmg, plck up pouch and empty

AAAAAAAAAAA Lo S6NSYY ot

food into dish through “X” opening.




Vegetable Recipes

( CTID ED\I \IEAETADI [ = 3

wiinrni \J [l =4 = =3~ ]

Auto Cook Code 5 (Approx Cooking Time—16 min.) Makes 4 Servings
1 tablespoonoil................... Toss vegetables with oil and butter in 2 gt. microwave-safe casserole.
1 tablespoon soft butter Cover. Microwave on Automatic Cook Code 5 stirring well when oven
3 medium onions, quartered signals and time remaining appears on readout. Serve immediately.
4 emall Aaraan nannar At in
L1 El-1]) ’lvvll PGPFFI, wess s .

1/4-in. wide strips

2 cups thinly-sliced cabbage

2/3 cup carrots, sliced diagonally

1/4 cup (1 bunch) sliced green onions
1 cun broceali flowarate
1 cup cauliflower flowerets

\ 2 stalks celery, sliced diagonally

(" VEGETABLE LASAGNA

Anin f‘nnl' l‘nda_ﬂ-.l 1 A mmraw Panbie
wOGS—r®msad 1 \~PPIOX. WOORITIG Time—13 min.)

Spinach 1 (Approx. Cooking Time—5 min.)

Lasagna 2 (Approx. Cooking Time—25 min.) Makes 6-8 Servings
6 lasagna noodles (1/3 pkg.) ....... Place noodles, water and oil into a 13 X 9 X 2-in. dish. Cover with
4 cups water plastic wrap. Microwave on Auto Cook Code 1. Allow to stand while
1 tabhleenoon vegelahle oil preparing remaining ingredients.
1 pkg. (10 oz.) frozen chopped . .. .. Remove paper wrapping from box. Place unopened box into oven and

spinach microwave on Auto Cook Code 1. Drain well.

1 can (8 0z.) fomato sauce . . . . . .. ..In large bowl mix together tomato sauce, tomato paste, mushrooms,
1 can (8 oz.) tomato paste onion, oregano, basil, salt and garlic powder.
1 jar (4 oz.) sliced mushrooms

(drained)
1/4 cup chopped onion
1 teaspoon leaf oregano
1 teaspoon basil
1 teaspoon salt

PP ey |

2 cups (1-pt.) small curd oottage ...In a 13 X 9 X 2-in. dish layer well drained lasagna noodles, 1 cup

cheese cottage cheese, 1/2 pkg. spinach and 1/2 of tomato sauce. Repeat.
8 oz. grated mozzarella cheese Sprinkle mozzarella cheese over top. Cover with plastic wrap. Micro-
wave on Auto Cook Code 2. Rotating and removing wrap when oven

s gl GIE ﬂl ld lUlllﬂlllll lg t 'ne apae’-s cn feadhuf

; GREEN RICE
Auto Cook Code—See Recipe (Approx. Cooking Time—22 to 25 min.) Makes 4-6 Servings
1pkg. (100z.)frozen.............. Place box of spinach in microwave oven and partially cook on Auto
chopped spinach Cook Code 1. Remove from box and drain well. Set aside. In
1/2 cup regular rice 2 qt. casserole place rice and water. Cover. Microwave at Auto Cook
1 cup water Code 6. To cooked rice, add butter, onion, milk, egg, sglt ar_rd ghgese.
1/4 cup butter, meited Mix well. Cover and microwave at Auto Cook Code 2. Rotate 1/4 turn
1/4 cup finely chopped onion when oven signals and time remaining appears on readout. Let stand
1 cup milk 5 minutes covered before servina.

1 egg, beaten
1/2 teaspoon salt
\_ 1 cup shredded cheddar cheese

Alan Sums Slanann vaninman fvanme $lan HN -~
MDYV “y U ICow lwwa VI U IVIIVIVIWWAaQVYT GJAUIVUS all

Ranina Dama Ma “Aut_o c°°k’, Danina Dama Aa “Al‘lt_o c_°°k”
l‘wv‘ v ﬂ'v U c°de "“l“ L -,W LA L ] c°de
Eggplant Italiano 220 5 Cabbage Rolls Italian Style 82 2
Corn Pudding 2iS 4 Stuffed Peppers 83 5
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Pineapple Casserole is a tangy
dessert or meat accompaniment
in 12 x 8 x 2-in. dish spread 2 cans
(20 oz. ea.) drained pineapple
chunks, 1 cup sugar and % cup
flour. Cover and microwave on
Auto Cook Code 2. When oven
signals and time femaining appears
on readout, remove covering and
top with mixture of 2 cups buttery-
flavored cracker crumbs and 2 cup
meited butter. Do not recover.

Touch “Start” and finish cooking.

Baked Apples automatic cook well
using Auto Cook Code 2. Match
number of apples to size of micro-
wave-safe covered container (see
page 246 in Microwave Guide and
Cookbook) Use Auto Cook Code
2 for Baked Pears and Appiesauce

aiso.

How to Automatic Cook Desserts & Breads

After preparing the ingredients for the individual recipe as shown beiow th

for cooking.

Step 1: Cover with plastic wrap and use Auto Cook

”
Code 3.

Step 2: When oven signals and time remaining
appears on readout, remove covering and rotate dish

e turn.

GOWI‘I) the Nu
Riscuit Q_;ng

s T

minutes before

Stewed Fruit and Fruit Compotes
should be stirred well before micro-
waving, especially if sugar is added.
Cover; use Auto Cook Code 2 and
stir once or twice after oven qm-

nals and time appears on readout
Touch “Start” and finish cooking.

GI'VII"IQ

Lo
Nut Topped Cakes are sasy to cook

automatically. Grease bottom and
sides of microwave-safe fluted cake
container and sprinkie bottom even-
ly with 1/3 cup chopped nuts or
cocenut. Carefully pour batter from

one box (2-layer size) cake mix aver

nuts, cover with plastic wrap. See
Steps above for Automatic Cooking.

butter and ‘/ﬁ cup brown sugar in
8-in. round glass dish. Sprinkie
with cinnamon and % cup chopped
nuts if desired. nrrange 1 can
(10 oz.) refrigerated biscuits around
edges and place drinking glass,
open end up, in center. See Steps

above for Automatic Cooking.

22

bread: Distribute % ¢

crisp fried bacon and 1 tablespoo
Parmesan cheese in greased 8-in.
round giass dish. Carefuily pour
batter from 1 pkg. (8% oz.) corn-
bread mix or use batter from corn-
bread ring page 232 in The
Microwave Guide and Cookbook,
over above ingredients. See Steps
above for Automatic Cooking.
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fEAsv CHOCOLATE CAKE

Aiuto Cook Code 3 {Approx. Cooking Time—i8 min.) Makes i (1‘0-in ) Tube Cake
1 nkn l9-|avar :irn\ I1n laraa hawl nlana Aalka miv acme unni ila Al amA wwatar DiamA ~n
............. I IGI YT VU PIGVLT Lane Illll\, vyya. Vallllla, Oiv and Wal.cl LICiiv vl
fudge cake mix medium speed of mixer, about 2 minutes, until smooth and creamy.
2 eggs

1 teaspoon vanilla extract
DI manen o mlelom o =21
«®/9 LUup COURINY O
1-1/4 cuns water

1/4 cup finely chopped pecans. . . .. Lightly grease a 16 cup plastic microwave fluted or straight-sided ring
mold. Sprinkle chopped nuts evenly over bottom. Pour batter over
nuts.

Cover with piastic wrap and microwave on Auto Cook Code 3. Rotate
f‘l&h 1 /A *..r'} and IGIIIU'V "l ap "hvll u‘r%ﬂ slgna’s (-1} ld lcmﬂllllng time
appears on readout. Touch “Start” and continue cooking. Let stand in
\_ dish 5 minutes before turning out.
rr‘u:nnv ~ANADDILED
WwWilleaMMNI WwWWVWDDLLN
Auto Cook Code 3 (Approx. Cooking Time—16 min,) Makes 6 to 8 Servings
1 can (20-22 oz.) prepared ....... In 8-in. square glass dish, spread pie filling.
cherry pie filling
D prine dou vallaw Aav whita Jom movamll bharael mmior & P R _:.. boesddmsw mmiiho momod mismsnmommmom oomdll
S VUPO Uiy JEIIVT Ul TRIIE . 0o i adtiain UUWI lllll\ lUgUlllBl CAane IMmix, DUtLer, 1y, anu oinmainon uriul
cake mix (1 pka.[9.0z.1or crum blv Sprinkle evenly over cherries or, in three rows so cherries
1/2 pkg. [17. 0z2.]) are visible. Cover with plastlc wrap.
1/4 cup melted butter
1/2 cup coarsely chopped nuts Microwave on Auto Cook Code 3 rotating dish 1/2 turn and removing
41 ¢ta aasnnnn nvnunnl rinnaman nlaatin wrao asky nala and ra imima i AnmAAare An
I SSUIMRVVIT W WWITW witidv@iiIwvis R Plﬂﬂll\o wiap "llvll UVUH alullGlQ [-1R1¥] lUlllﬂlllHIu ulIv appoails vil
readout. Touch “Start” and continue cooking.
[ PINEAPPLE UPSIDE DOWN CAKE )

Auto Cook Code 3 (Approx. Cooking Time-—10 min.) Makes 1 (8-in. round) Cake
i/4cupbutter .................... in 8 in. round dish piace butter. Microwave at HiGH (‘1‘0) for 3/‘4 to i
419 nsson hae. snnmar fnanslradd 2i0 v ~od mlla siimar auvar hoitébar My annla feaua
LEA - o Ulv"ll SUYS' \pPaEwATU) llllllutc ulllll HIUIIGU \Jpl IIH\IE augal AV A A Uu‘lcl (541 alll Pll IUGPPIU \onvv

1 can (8-1/4 oz.) pineapple slices liquid) on paper towels and arrange in dish. Decorate with cherries.
4 maraschino or candied Place a 2" diameter drinking glass (4" tall) open side up in center of
cherries, cut in haif dish.*

3/4 cup all purposeflour .......... In small mixer bow! place flour, sugar, baking powder, salt, short-

1/2 eup sugar ening, eag. liguid and vanilla. Beat 3 minutes on lowest mixer speed,

1-1/2 teaspoons baking powder scraping y bowl constantly first 1/2 minute. Carefully spread batter over
1/4 teaspoon sait fruit in dish. Cover with plastic wrap—no vent. Microwave on Auto
/4 cup soii shoriening Cook Code 3. Rotate i/4 turn and remove wrap when oven signais

1 ean and time remaining annears on readout, Touch “Start” and continue

v e Y SR LA 10 LA L O R

liquid from pineapple (1/3¢c.) cooking.
3/4 teaspoon vanilla extract
*Tip: Use a small drinking glass like the type you buy containing
\ cheese spreads.

-

Also try these recipes from the Microwave Guide and Cookbook.

Recipe . Page No. A“g’nf;;’“ Recipe Page No.| “S’,,d.? oK
Cherry Caramel Ring 224 3 Basic Bread Pudding 253 3
Pullsbury Yellow-Bundt 272 3 Steamed Pudding 280 4
Qilisbury German Choc.- 272 3 Streuseled Apples 246 2

Bundt Cornbread Ring 232 3
Appiesauce 246 S Steamed Brown Bread 232 7
Stewed Dried Fruit 248 2

(Apple-Apricot)
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Automatic boomng Control Chart

@ Do not open oven door during AUTO cvcle. Mav Use microwave-safe plates or casseroles, excent
effect cooklng performance. “After first beeplng DO NOT USE PAPER PLATES with Automatlc
signal (time appears on readout for codes except Cooking.

Code 1), stir or rotate food. Be sure the exterior of the cooking container
® Maich the amount of the food to the size of the and interior of microwave oven are dry.
cnntainar Fill rantainare at laset 14 fiill N a e o EA L it A _aas
TRIREITO . TN LUTG IS Gl svaos 72 un. Slr Or rotate arer oven signais ana ume appears
® Add %-'% cup water to fregh vegetables, Stir or on readout,
turn over vegetables and meats after first beeping Use of Automatic Cooking feature with wire
signal shelf is not recommended.
“Auto
_ Cook”| ) Approx.
Food Code | Container Time Comments
Reheating and Frozen Foods:
Canned Foods 1 Microwave-safe con- 2-3 min./cup Cover with plastic wrap or lid to dish.
Hoom Temp. or thin (smaii tainer matched to size

amounts at refrig. temp.) of food.

Refrig. temp. or thick (large 2 " 4 min./cup 2 or more servmgs are consudered Iarge

amounts at ioom temip.) amounis. Cover wiih piastic wrap or iid.

Deli Foods 1 Microwave-safe con- Cover with plastic wrap or lid to dish.

tainer matched to size
of 1564,

Entrees

Frozen 3 Cook in container. 12-14 min. Cook in own container, or for quncker cookmg,

Thin {under 1} {see comments) in glass container. NOTE: f entrec is in alum=

) inum pan, remove from box, remove lid and put

Thick (over 1”) 10 oz. 4 Cook in container. 16-18 min. back in original closed box. If entree is in paper-

(see comments) board container, remove from box and micro-
21 oz. 4 " 25-35 min. wave with original plastic covering.
Lefiovers i Microwave-saie 2-3 min./cup Use bowi with piastic wrap or cover piate with
container matched to ’ microwave-safe plastic dome.
size of food.
TV Dinner (10-12 oz.) 4 Cook in container. 17-19 min. Remove foil top and put back in box. If dinner ‘
(see comments) has cake or brownies, remove before cooking.

Cooking:

Bacon S 12X 8 x2-in. glass &-8 min When oven signals, rotate % turn

(4 slices) dish lined wnh paper

towels. Cover with
plastic wrap.

Casseroles

Precooked ingredienis [} 2 qi. casseroie with iid 35-45 min. Make sure liquid covers ali ingredients. When

or cover with plastic oven signals, stir well.
wrap.

Raw meats & Poultry 7 " 45-55 min. i

Chicken i

Breasts (4) 41 12 x 8 x 2-in. glass 22-26 min. No additional liquid needed. When oven sig-

dich Cover with nale rotate %4 turn, Nate the nrgfergnge control
plastic wrap. 1is used with breasts to decrease cooking time
NOTE: Make sure for best resuits.

meat doesn't touch

covering.

Cassercle 7 "’ €0-70 min. When gven signals, stir well and rotate 4 turn,

Pieces 4 "’ 2-4 min./piece | No additional liquid needed. When oven

signals, rotate 'z turn

AAfbn ol 4 M oo \ A 49 L 0w D in mlaaa AN _AA i D, e trivat and cit ae ctrainht ae nAaccihia

WHOIe { 9 1Ud.) - J& A QAT YIadd LT 1N rut Shnivet and Sitas sty Qiglit as PuUSSIuIC

dish or cooking bag. Rotate 2 turn when oven signals.
Cover with 2 pieces of
overlapping plastic
wrap.
Chuck Roast ] i3 x 9 x 2-in. giass 1 nr. 30 min- | Add % cup water. Wnen oven signais, rotaie
(upto51b.) dish. Put in cooking 1 hr. 40 min. Y% turn.
bag and secure with
tie. Slit bag 1" at top
near tie.
Fish . -
Fillets (1 Ib.) 6 12 x 8 x 2-in. glass 20 min. Baste with butter and iemon juice. When oven
dish. Cover with signals, rotate %2 turn.
plastic wrap.
Fruit )
Baked Apples (4) 2 2 qt. casserole with 14-18 min. Core apples. No water needed. When oven
lid, signals, rotate ' turn.

Baked Pears (4) 2 " 14-18 min. Core pears. No water needed. When oven

signals, rotate 2 turn.

IF AFTER COMPLETION OF AUTO COOK CYCLE FOOD NEEDS ADDITIONAL WARMING, SIMPLY RECOVER
FOOD AND USE AUTO COOK CODE #1.
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“Auto
Cook” Approx.
Food Cada 1 Cantainar . O amennanie
- il daridbidd L WIINIIIGTIND
{amburger
Casserole 7 2 qt. glass dish with 45-55 min Make sure liquid covers all ingredients. When
lid. oven signals, stir well and rotate % turn.
Meatloaf (1% ib.) 8 Glass loaf dish. Cover 30-40 min When oven signals, rotate %z turn.
with piastic wrap.
Patties (4-5) 5 18" square dish. Cover 12-14 min. When oven signals, rotate % turn.
with plastic wrap.
Pork -
Sausage Patties 5 8" glass square dish, 8 min When oven signals, rotate ' turn.
(%" thick—4) Cover with plastic
wrap.
ChO'Bs . 49 12 x 8 x 2-in. glass 33-38 min. Baste with 1 tbsp. barbeque sauce/chop. When
{Ye=1" thick) dish. Cover with oven signals. rotate % turn.
nlaetm wrap, AT, T P SUTI P
ettt NUIE. 1ne rreterence bOﬂerI Y IS used 1or
chops to increase cooking time for better
results.
Spare Ribs 9 ] 2qt glassdish. Cover | 1hr.30 min.- ] Meat must be covered with liquid. When oven
{(upto 31b.) with lid or plastic 1 hr. 50 min. sugnals, rearrange meat makmg sure it is sub-
wrap méfgéo in iiquid. it may be necessary to re-
_ - arrange another time during final cooking.
Rice
Instant (Miniita_ 1t Anine) n D ot mlmen Adink wasidhe D mmiem ' Blmeas Sonondms somdl e mmmbimma Maiee VAo
TIISISAIIL IV IMATT 1 /E W) & ‘- YL Yraso uidi wiln 2 mn I'UIIUW iNSrucCtions on MaGRaye. Loverl. vvinern
lid. oven signals, stir.
Raw (1 cup) 6 " 24 min Use 1 cup rice & 2 cups water. When oven sig-
nals, rotate % turn.
Seatood
Pieces
(1 Ib. Shrimp or scallops) 1 1 Zz qt. glass dish with 5-6 min When oven signals, rotate % turn.
li
Casseroie (-] 2 qt. casseroie with iid 35-45 min Make sure iiquid covers aii ingredients. When
or cover with plastic oven signals, rotate ' turn or stir.
wrap.
Swiss Steak .
(1% Ib. round steak) 7 3 qt. casserole with 55-60 min. Cut into pieces. Make sure liquid covers ali
lid. meat. When oven signals, stir & rotate % turn.
anatahlae
agetables
Fresh
Artichokes 2 2 qt. giass dish with 10-12 min. Place artichokes in dish stem side down. Add
(up to 4 med.) lid. Y cup water. Rotate dish % turn after oven
signals.
Carrots (1 Ib. sliced) 5 " 13 min. Add % cup water. When oven signals, stir well.
Cauliflower (1 med. head) 5 " 15 min. No water needed. Start cooking stem side
down. At signal turn over.
Aomaramie {1 lhh Aruib anmaars) I 40 v O v N i miman 4A o Acdad 3] mrtom sasmdns \Albsow mismon mismemamlan vabada
ASpaIayus {1 1v. LUl SpTaily) 9 1€ X O A c-ifi. §iass & . ATQT 74 CUp Waler. vwii€ii Overn Sighidais, foldaie
dish. Cover with Y turn.
plastic wrap.
Brussel Sprouts (1 Ib.) 5 1% qt. glass dish with 11 min. ”
lid.
Potatoes
1 5 1 gt. glass dish with 6-9 min When oven signals, rotate %2 turn. NOTE: Watch
lid. hot dish & steam!
3 5 2 gt. giass dish with 14-16 min ’
lid
Frozen Block (10 oz.)
Broccoli 31 1% gt. glass dish with 18-20 min. Add 2 tbsp. water. When oven signals, stir well
lid. NOTE: The Preference Control 1 is used for
broccoii 1o decrease cooking time for better
results.
Brussel Sprouts 3 " 16-18 min. Add 2 tbsp. water. When oven signals, stir weli.
iLeaf Spinach 3 " 11-13 min. "
Mixed Vegetables 3 " 10-12 min. "
Frozen Pouch )
Baby Limas Lay pouch in 8-10 min. Make a 1" siit in pouch. When oven signais,
microwave-safe dish. - break up frozen center, and rotate ¥z turn.
No cover needed. NOTE: Watch for hot steam.
Comn 4 " 8-1C min "’
Peas 41 " 8-10 min Make a 1” slit in pouch. When oven signals,
break up frozen center, and rotate % turn.
NOTE: Watch for hot steam. NOTE: Preference
Control 1 is used for peas to decrease cooking
time for best resuits.
Spinach 4 ’ 10-12 min. Make a 1" slit in pouch. When oven signals,
break up frozen center, and rotate 2 turn.
NQTE: Watch for hot steam.
T Aananitialis A mmababana vt vralanesn anniinh maie At antivata cananr RDa arira nAatatnac ara frach nat AlA
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Questions and Answers
R

Q. Why does my oven automatically cut off after the
AUTO cycle when using Auto Cook Control Code 1

when it does not for other settings?

A. When using Code 1, there is no second phase of
minutes counting down. All the cooking is com-
pleted in the first phase or AUTO.

Q. if my food is not completely cooked after using
the suggested Auto Cook Control Code, what

should | do?
A. Thick starchy or dense foads may require some

=4 %=1} LT ieT V=S WY OVIIIC

additional tlme cooking. Use TIME COOK and
Power Level 10 for a few minutes until completion.

Q. Do ail fresh or frozen vegetables require a
standing period after cooking with AUTO COOK?
A. Most vegetables are cooked to a crisp state dur-

ing Auto Cook, just as in regular microwaving.
Therefore, it is recommended that vou let the \mgn.

tables stand for 'u'p'to 5 mlvn'u-tés-&e;;e-nd'l;\g on size
and density of pieces. This standing time also en-

nances the overaii fiavor and appearance of most

vegetables.
Q. What if | don’t lully cover the dish in Auto
Cook?

A. Oven senses steam too quickly which éhgnens
the cooking time thus leaving undercooked dish.
Recover tightly and reset Auto Cook.

Q. Do the shapes and sizes of food make a differ-
ence when using Auto Cook?

Wama 3om cmcmm i mmmme B i ot R

H. TS, I Some Cases, larger pieces wiil reqUIre ad-
ditional Time Cooking. Be sure to check suggested
arrangement of pieces in the dish, since proper ar-
rangement is often a successful tip in regular micro-
waving.

Q. Shouid [ use Auto Cock to cook pudding or
sauces?

ARAct mitddin~ and aniran raninas ramiiica atireie

Most pudding and sauce recipes require stirring
many time$ during cooking; therefore, Time Cook is
recommended since you should not open the door
during the AUTO phase of cooking without affect-
ing end cooking results.

Q. My scalioped potatoes were not completely
cooked when | removed the dish after Auto Cook.
What is wrong?

A. If you prepared the sauce in the oven prior to
combining the sauce with potatoes, there may have
been too much remaining mpisture in the oven.
Make sure you dry the oven completely before us-

mn Auto Cook since this function operates p nrnnnrlu

WA Ww W Siriwe iAo Gioo

by sensing steam in the oven. Also, startmg Auto
Cook with hot foods creates steam in the oven too
soon, and decreases the first sensing cycle.

Q. Are there any other foods which are best Time
Cooked, rather than Auto Cooked?

A. Bakery foods, candies, melted chocolate or
foods when a dry or crisp surface is desirable, are
cooked best by Time Cook.

A.

N
(=2}

Q. Do fresh or frozen vegetables require water
when using Auto Cook?

A. Yes. Add water as recommended on chart to the
vegetables and cover well for even, complete
cooking.

Q. Wouid my plastic containers with very tight fit-
ting lids be appropriate {or Automatic Cooking?

A. No, most types of plastic storage dishes, butter
tubs, etc. with tight fitting lids are not recommended

for microwaving. Also tight fitting plastic lids may

prevent adequate steam from escaping and food
may not cook properly during Automatic Cooking.

Q. | tried to warm some chow mein noodles using
Auto Cook. Why didn’t this work?

A. Food must have some moisture in order to create
steam which helps the auto sensor function.

Extremely dry foods such as chow mein noodles,

potato chlps and other such foods do not have
enough moisture.

Q. May | use Auto Cook when ! am cooking many
toods in more than one dish or casserole?

A. No, because of different food densities, attention
needed during cooking, and food amounts, itis best

to use TIME COOK when cooking many foods.

Q. Why was my roast not fully cooked even though
the temperature on the readout was correct and
Auto Roast completed?

A. When cookmg with Auto Roast, the emperature

illy described

et aalal H P -0 ] P ey 7y £

probe must be inserted properly as fu
in the Cookbook.

Q. Are there any particular trivets that work better
than others?

A. Yes, flat glass trivets such as lids or dish covers
give more even cooking results than plastic trivets.
Also, ceramic ridge-bottomed roasting dishes work
well. Plastic trivets require meat to be turned over
more frequently because the grid design and legs
allow the bottom of the meat to stay cooier as it
cooks, than glass trivets do.

Q. Why doesn’t the roast coniinue cooking during
the standing or holding time?

A. The oven automatically reaches finished temper-
ature and then decreases to a lower power level to
prevent overcooking. Thus an even temperature is
maintained.

Q. | entered Auto Defrost Code 1, then the numbier
4 for 4 Ibs. of chicken. The readout flashed “Star?”
hut when | touched Start “ERROQOR?” fiashed, Wh\.";

Mt vYiiws IV wIiC ™ Wil o RESiTRas VY

A. You must enter 4 and 0 denoting 4 ibs. Touch
CLEAR/OFF and begin again. “ERROR” will also
flash if an improper weight for that particular code
has been entered.
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The exhaust hood feature on your GE microwave
oven is equipped with a metal filter which coHlects

...... £

grease. When the fan is operated, air is drawn up

To remove grease filter, grasp the “‘finger hold” on
the filter and push to the rear. The filter will drop out.

To replace grease filter, insert the filter in the top
fr-me slot on the back of the opening. Push to the
! and upward to snap into place.

through the filter and is then discharged through
provided venting to the outside. The hood also has a
iight for iliuminating the counter surface.
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Soak, then agitate filter in hot detergent solution.
Don’t use ammonia or other alkali because it will
darken metal. Light brushing can be used to remove
inbedded dirt. Rinse, shake and remove moisture be-

fmen ram lnmin~ Eildase chaitld ha slaanad at laaect
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once a month. Never operate your hood without the
filter in place. In situations where flaming might
occur on surfaces below hood, filter can retard entry
of flames into the unit.
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Protect It From Misuse By Following These Rules:
® Keep your oven clean and sweet-smelling.
Opening the oven door a few minutes after cooking
helps “‘air-out’” the interior. An occasional thorough
wiping with a solution of baking soda and water
keeps the interior fresh.

® Don’'t use sharp-edged utensiis with your oven.
The interior and exterior oven walls can
scratched. The control panel can be damaged.

® Don’t remove the cover over the ‘“‘stirrer’ at the
top of the oven (microwave feature 4 on page 5).
You will damage the oven.
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BE CERTAIN POWER IS OFF BEFORE CLEANING ANY PART OF THIS OVEN.

How to Clean the Inside

Walls, floor and plastic cover. Because there is little
heat except in the food, or sometimes in the uten-
sils, spills and spatters are easy to remove. Some
spaiiers can be removed with a paper towei, others

mav raniiira a damn nlath DamAaun nraoacy enatiare
miay iouii o a Gainip Cidui. ainiCve gicasy spaucis

with a sudsy cloth, then rinse and dry. Do not use
abrasive cleaners on oven walls. NEVER USE A
COMMERCIAL OVEN CLEANER ON ANY PART
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OF YOUR MICROWAVE OVEN.

Door-inside. Glass: Wipe up spatters daily, wash
when soiled, with a minimum of sudsy warm water.
Rinse thoroughly and dry.

Metal and plastic parts on door: Wipe frequentiy
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ABRASIVES, SUCH AS CLEANING POWDERS OR
STEEL AND PLASTIC PADS. THEY MAY MAR THE
SURFACE.

Special note when using Brown 'N Sear Dish: High
heat generated on bottom of Brown ‘N Sear Dish
can cause scorched appearing stains to bake onto

ihe oven fioor if grease is present. These may be

removed with Rar I{anpnre Friend® Cleanser h\/

Tvinivy

SerVaas Laboratories, Inc.

After using Bar Keepers Friend® Cleanser, rinse
and dry thoroughly, following instructions on can.
Do not use Bar Keepers Friend® Cieanser on the
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Bar Keepers Friend® Cleanser is sold in many
grocery, hardware, and department stores.
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Automatic Temperature Probe. Probe is sturdy, but
care should be taken in handling. Do not twist or
bend; avoid dropping temperature probe.

Clean as soon after using as possible To clean,
wipe with sudsy cioth, then rub lightiy with piastic
scouring ball if necessary. Rinse and dry. (Or wash

in dishwasher.)
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Case. Clean the outside of your oven with scap and

wmdow is glass. Just wnpe clean with a damp cloth.
Chrome trim is best wiped with a damp cloth and
with a dry iowei.

Control Panel. Clean the control panel of your micro-
wave only with iightly dampened cioth. DO NOT
USE cleaning sprays or large amounts of soap and
water. These can cause problems with the control
mechanisms.

Door Suriace. When cieaning surfaces of door and
oven that come together on closing the door, use
only mild, non-abrasive soaps or detergents
applied with a sponge or soft cloth.




7o lcplabe hood iainip, first disconnect power at
main fuse or circuit breaker panel or pull piug.
Remove 2 screws from each side of lower panel and
3 screws from front edge. Lower panel until it rests
on range below. Be sure bulb to be replaced is cool

To renlace your oven lamp, first disconnact nower at
main fuse or circuit breaker or pull plug. Remove the
top grill by taking off 2 screws which hold it in place.
Next, remove the singie screw on top ieft that
secures lamp housing. (On models so equipped.)
Open oven door for easier removal of the lamp hous-
ing assembly. Then grasp tab and pull out and up to
clear door hinge and front Iip of oven. To remove
buib, pu:u it inward g ycuuy and turn to left, then puu

outward from socket. Repiace with GE Lamp
#25T8DC.

™a not attempt to operate the oven uniess the grill is
place.

before removing. Remove buib or buibs and repiace
with 40 watt appliance bulbs. Raise lower panel and
replace screws. Connect electrical power to micro-
wave oven.

f‘lnn nff tha Arasca and diiet An hanAd
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often Use a warm detergent solution. About 1 ta
spoon of ammonia may be added to the water. Take
care not to touch the filters and enameled surfaces
with this. Ammonia will tend to darken metal.
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Guide to Use of the
Spacemaker® Shelf

The two-position wire shelf is specifically designed for added capacity
heating and reheating in your Spacemaker® microwave oven. Now heat-
ing and reheating, which are the most popuiar uses of microwave ovens,
may now be done in multiple quantities, so several foods are ready to
serve at the same time.

When microwaving with the oven shelf, some techniques will differ from
the cookbook which came with your oven. It is important to arrange foods
properiy, and this is shown on the next page. Utensil size is important;
select from among the suggestions below. Also, food size should be con-
sidered; foods over 3% inches high, or 3 pounds are not recommended for
shelf cooking.

Batters and dough foods and also foods for oven meals using scratch
recipes should be cooked without the oven shelf, following cookbook
directions.

e Do not store or cook with metal shelf on floor of oven.
D Product ‘damage may result.
LE Use potholders when handling m

‘ etal shelf and utensils.
" They may be hot. o

al sheif.
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if. Also, be sure utensils are microwave safe.
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or under the sh

Use potholders when handling
foods heated together with your
oven shelf, especially when heating
larger amounts of food in 8 inch
square or other 2 quart size casse-
roles. Extra steam generated from
muitiple food cooking may make

utensils hotter than with regular

microwaving.

ishes you plan to use for shelf microwaving, check to see that they will fit together on
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Leftovers may be placed in small
individual ceramic or plastic bowls
or divided plates.

Casseroles for heating or reheating
include 1 cup measuring cup,
8x4x3-inch loaf dishes, 9x5x3-inch
loaf dishes or 9-in. pie plates.

Shelf Positioning

Use wax paper or plastic wrap
instead of lids on casseroles. Lids
may add too much height to dish.
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To insert shelf, tip back slightly
and fit into shelf supports on back
oven wall. Set front of shelf on side
supports as shown.

Shelf has two positions. Use in low
position when heating two casse-
roies or reheating frozen TV din-
ners or entrees.
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The high shelf position more
evenly spaces the area above and

beiow sheif. Use this position for
heating plates of leftovers.




How To Heat or Reheat Similar Types of Food

T
BEEF == DINNER ﬂ
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Two plates of leftovers may be re-
heated together. Arrange thick or
dense foods to outside edges of
plate and cover with plastic wrap.
Microwave at HIGH (10) for 3 min-
utes. Reverse position of plates
(top to bottom) and rotate 2 turn.
Continue microwaving at HIGH
(10) for 3 to 4 minutes. Continue

hcnhnn |f necessary until hot,
weaung, v Nnelassary, unun (it

Reheating two casseroles (height
should be less than 3% inches) is
now possible. Cover with plastic
wrap. Use staggered arrangements
of food, placing food on right side
of shelf and left side of floor. Refer
to Heating or Reheating Guide (see
inside front cover of cookbook) for
suggested microwave time per

nncenrnln anri adrl h\nnéhn thao
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times. Microwave at HIGH (10),
reversing position of foods (top to
bottom) after half of time. Also,

" heat several smaller bowils of left-

overs this way, stirring and revers-
ing positions after half of time.

Two frozen individual entrees (5 to
7 oz. ea.) or two TV dinners (10 to
12 oz. ea.) are both ready to serve
at the same time. Remove batter
|uuua, COOK these COﬁVGﬁtiGﬁ&u‘y’
Return foil trays containing food
to boxes in which they were pur-
chased. Place in oven with one TV

dinner on right shelf and the sec-

nnd Adinnar on laft flnnr Micro-
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wave at HIGH (10) for 6 minutes.
Reverse positions (top to bottom)
and rotate foods 2 turn. Continue
microwaving at HIGH (10) for 6 min-
utes. Check dinners for heating. If
one dinner seems less done than
desired, return it to the box and
continue heating on sheif i to 2
more minutes.

>w Tc Reheat Several Different Types of Foods Together

When heating several different
iypes of food together, T00ds
which should be served hot must
be placed on the oven shelf, while
foods which are only warmed
should be placed on the floor. This
is because microwave energy
enters the oven from the top only.
Also, it is important to remember
that foods absorb microwave
energy at different rates. Rates can

e a{# ~tad hua tha ciza Af tha fAand
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and its starting temperature.

Because of the varying rates you
may need to start reheating alarge

Amman $mmad
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of time, then add other smaller or
less dense foods. Alternately, if
one of the several foods you are
heating seems under cooked but
the cthers are heated satisfac-

torily, let the underheated food
continue cooking.

Heat or reheat different types of
food at HiGH (10). To determine
heating times, add together times
for all foods. (see heating guide
inside front cover of cookbook)
After half of time, stir or rearrange

fnndae [AA mAt raviaren nAacitian
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Check foods (top shelf especially)
after % of total time and remove
any which are done. Continue
cooking others.
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Place on shelf large or dense foods
which need the most heating, such
as leftover fried chicken casseroles

UI bdllllcu UI lBltUVCI VﬁsUlGUICO,
rice or pasta. Place on oven floor
those foods which need only be
warmed, such as bakery pies, rolls,
muffins or breads.




GROUNDING INSTRUCTIONS

This appliance must be grounded.
In the event of an electrical short
circuit, grounding reduces the risk
of electric shock by providing an
escape wire for the electric current.
This appliance is equipped with a

Where a standard two-prong wall
receptacle is encountered, it is your
personal responsibility and obliga-
tion to have it replaced with a prop-
erly grounded three-prong wall
receptacle.

power cord having a grounding
wire with a grounding plug. The
plug must be plugged into an outiet
that is properly instailed and
grounded. (Fig. 1)

WARNING—Improper use of the
grounding plug can result in a risk
of electric shock. '

B
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Fia. 1 INSURE PROPER GROUND
9- EXISTS BEFORE USE

Do Not Under Any Circum-
stances Cut or Remove the

Third (Ground) Prong From
The Power Cord.

Do Not Use an Adapter Plug
With This Appliance.

Do Not Use an Extension
Cord With This Appliance.

Consult a qualified electrician or
serviceman if the grounding instruc-
tions are not completely under-
stood, or if doubt exists as to
whether the appliance is properly
grounded.

All These Things Are Normal on Your Microwave Oven:

4. Dull thumping sound while operating at power
levels other than high.

5. Some TV-Radio interference might be noticed
while using your microwave oven. It's similar to the
interference caused by other small appliances and
does not indicate a problem with your oven.

1. Steam or vapor escaping from around the door.
2. Light reflection around door or outer case.

3. Dimming oven light and change in blower sound
may occur while operating at power levels other
than high.
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The Problem Solver

To Save Time and Money—
before you request service,
eck the Probiem Soiver
it you have a probiem, it may be

minar Vre mav ha ahila tA Aarrant
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it yourself. Just use this Problem
Solver to locate your problem and
then follow the suggested

recommendations.
PROBLEM POSSIBLE CAUSE AND REMEDY
VEN WIL T NAOT CONE NN A frica in uniir hAama mav ha hilAwuwen Ar tha Airciiid heaalbar $rimma
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Replace fuse or reset circuit breaker
Make sure 3-prong plug on oven is fully inserted into wall receptacle.
CONTROL PANEL LIGHTED, Door not securely closed.
YET OVEN WILL NOT STAR START must be touched after entering cooking selection.
Another selection entered already in oven and CLEAR/QFF not touched
to cancel it
Make sure you have entered cooking time after touching TIME COOK.
CLEAR/OFF was touched accidentally. Reset cooking program and
touch START.
Temperature probe not inserted properly or not being used during Auto
Roaat or Temp Cook.
Make sure you have entered desired finished temperature after touching
TEMP GQQKJHQLD
Make sure you entered a code number after touching AUTO COOK,
AUTO ROAST or AUTO DEFROST.
“ERROR” APPEARS When using Temp Cook, a temperature less than 80° or more than 199°
ON READOUT has been entered.
Door is opened during “AUTO” cycle of Auto Cook function. Close door
and touch START.
Weight is incorrect for Auto Defrost code on chart. It is necessary to
reset oven.
“PROBE” APPEARS Probe has been forgotten or not seated properly in oven wall when
ON READOUT using Auto Roast or Temp Cook functions.
FOODS ARE EITHER OVER- Cooking times may vary because of starting food temperature, food
COOKED OR UNDERCOOKED density or amount of foods in oven. Touch TIME COOK and additionali

bUUI\lllg ume IUI bU"lpl\‘:UUll

Incorrect Power Level entered. Check Cookbook for recommended
Power Level or changing levels during cooking if necessary.

Dish was not rotated, turned or stirred. Some dishes require specific
instructions. Check Cookbook or recipe for these instructions.

Too many dishes in oven at same time. Cooking time must be increased
when cooklng more than one food item. Check Cookbook for recom-
Pty | ~ P . ~

niendation on incr asing ume.
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Previous mlcrowavmg left humidity or moisture in oven, thus lessening
the cooking time in Auto Cook function.

Certain vegetables need a standing time after using Auto Cook. Check
Automatic Cooking Chart.

Oven door was opened during “AUTO” cycle of Auto Cook function.
Probe not inserted properly into meat or dish when using Temp Cook or

("nr\l(
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book for specific instructions
pecH cuons.
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At General Electric we’re committed to providing you with the best apphances we know how to build and we know
that you want your appliances to give you many years of dependable service.

Our Consumer Services are designed with your needs and wants in mind.

Warranty Protection

Before your new appliance left the factory, it went
through rigorous tests to detect manufacturing defects.

warranty on the back page of thls book for detanls

And vou have a written warranty to protect vou, See the

bUllVClllClll DCI’ VlLC

Whether your appliance is in or out of warranty, you’re
just a phone call away from our nationwide network of
Factory Trained Service professionals.

Simply call our GE service organization. Look in the
White or Yellow Pages of your telephone directory for
GENERAL ELECTRIC COMPANY, GENERAL
ELECTRIC FACTORY SERVICE, GENERAL
ELECTRIC-HOTPOINT FACTORY SERVICE or
GENERAL ELECTRIC CUSTOMER CARE®
SERVICE.

Service can normally be scheduled at your convenience
and the technician drives a fully-stocked parts service
truck so that, in most cases, the repair can be completed
in one visit.

We’re proud of our service and want you to be pleased,

bhut if for came reacon von are not hannv with the service
but 1T Ior some reason you are not nappy with the service

you receive, here are three steps to follow for further help.

FIRST, contact the people who serviced your appliance.
Explain why you are not pleased. In most cases, this will
solve the problem.

NEXT, 1f you are still not pleased write all the

Aasaile AlivAin mhar ta
ucmua—-luuuunns your yuvn\. OUmolr G:

Manager, Consumer Relations
General Electric

Appliance Park

Louisville, Kentucky 40225

FINAITYV if your nroblem ig still not resolved write:
AN~ I pr emis vegQ, write:

Major Appliance Consumer Action Panel
20 North Wacker Drive
Chicago, Iilinois 60606

Service Contracts
For trouble-free service beyond
the written warranty period.

If you prefer to budget your repalr expendltums
insicad of oeing siiﬁJﬁSéu by them, GE offers
service contracts for varying lengths of time on
all GE major appliances. With a contract, we’ll
keep your appiiance in good operaiing condiiion
during the contract period at no additional
charge.

Semce contracts let you pay today’s pnces for
service a moriih, a ‘y‘ear, or several years from
now. And, you'll receive service from GE
trained service technicians using only genuine
GE paris. if you have any quesiions about
Service Contracts, call TOLL-FREE
800.626.2224. (In Kentucky, call 800.292.2057.)

The Quick Fix® System
You can save money and time
by doing it yourself.

For do-it-yourselfers who would prefer to fix
GE major appliances themselves ... GE offers
an industry first, the Quick Fix® System.

A program for do-it-yourself appliance repair,
the system includes step-by-step repair manuals
for refrigerators, most non-microwave electric
ranges, dishwashers, and standard and large
capacity washers and dryers, plus specially
packaged replacement parts, and technical help
with a roll free 800 number.

<« '®

Help For You By Phone

Should you need help in the selection and
purchase of new appliances, or have questions
about the operation of the GE appliances you
now own—or have any other questions about
GE consumer products or services, you are
only a TOLL FREE call away.
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The GE Answer Center™ consumer
lmormanon SCl’VlCE IS open 44 nours a da‘y‘,
seven days a week.

Our staff of experts stands ready to assist you
anytime.

%= Your Direct Line to General Electric
TH The GE Answer Center 800.626.2000




YOUR GENERAL ELECTRIC MICROWAVE OVEN/RANGE

 — WARRANTY—
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Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

2

WHAT IS COVERED

e
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FULL ONE-YEAR WARRANTY

For one year from date of original
purchase, we will provude free of
charge, parts and service labor in
your home to repair or replace any
part of the microwave oven/range
that fails because of a manufac-

turing defect.

LIMITED ADDITIONAL
FOUR-YEAR WARRANTY

For the second through fifth year
from date of original purchase

we will provide, free of charge, a
replacement magnetron tube if the
magnetron tube fails because of a
manufacturing defect. You pay for

the service trip to your home and
service lahor nhnmoc
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This warranty is extended to the

original purchaser and any succeed-

ing owner for products purchased

fAr ardinary hamao 11ea in tha 40
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mainland states, Hawaii and
Washington, D.C. In Alaska the
warranty is the same except that it
is LIMITED because you must pay
to ship the product to the service

shop or for the service technician’s
travel costs to your home.

All warranty service will be provided
by our Factory Service Centers or
by our authorized Customer Care®
servicers during normal working

hours.

Look in the White or Yellow Pages
of your telephone dlrectory for

GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY

-

SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE or

GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.
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WHAT IS NOT COVERED

L e A R T

* Service trips to your home to
teach you how to use the product.

Read your Use and Care material.
If you then have any questions
about operating the product,
please contact vour dealer or our
Consumer Affairs office at the

address below, or call, toll free:
The GE Answer Center™

AR AAN AnAA

800.626.2000
consumer information service
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* improper installation.

If you have an installation problem,
contact your deaier or instaiier.

Vnn ara raenancihla far nravidin
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adequate electrical, exhausting
and other connecting facilities.

. Renlacement of house fuses

er than its intended
purpose or used commercialily.

* Damage to product caused

hyv arncidant fira flande aor arte
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of God.

WARRANTOR IS NOT RESPON-
SIBLE FOR CONSEQUENTIAL
DAMAGES.

i b AR L b LA
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Warrantor: General Eiectric Company

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion
may not appiy to you. This warranty gives you specific iegai rights, and you may aiso have other rights which vary from state to state.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.

ll Manager-Consumer Atfaurs Gene al Electnc Company, Apphance Park Lounsvulle KY 40225
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